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PARIS. Jan. 7. According to the few,
hints which Fashion ha given to her in-

itiates
of

as forerunners of spring styles, I
find that the fickle goddess is .particularly-Impartia-

In the question of colors and
ehades. Brunette and blonde alike will be
Gladdened by a variety of, fashionable col-
ors, from which each may choose the most
becoming to individual complexion, and
6tyle.

- As a rival to thepuiple, violet and plum
shades, which were so inevitable this win-
ter,

it
a bright scarlet will send out its glar-

ing vibrations on the sensitive eye of the
observer, but will be combined so cunningly
with harmonious shades and form such an
amount of feminine graceful attire that
its consplcuousness will be forgiven, over
Its dash and chic

One charming model suitable for after-
noon

,

reception or visiting wear is easily
Imitated and of practical use. The skirt
Is twofold, consisting of an underskirt of
very light silver gray cloth, cut in a seven
gored, very narrow form, which widens at
the ncm and touches the floor with a
slight dip. This underskirt is decorated
from hem to waist with rows or very nar-no- w

silver braid, and is partly covered by
a. tunic of scarlet cloth, finished with red
Klllc stltehlnirs. and slashed In front so as
to give 'the sliver embroidered underskirt
xne appearance ui a wu.

The bodice of red cloth is close fitting
nt the back and has three postillion col-

lars, orie abovo tho other, and two loose

Lore's Dial.
You came, and it was moraine;

You went, and It was night.
A dial measured In mr heart

One little day's delight.

The dial in my garden
Of passion flowers and rue

Takes note of only sunny hours;
My heart, of those wlth'you. s

EUBY ARCHER.

It would be a surprise to many people
should they bo shown how large a per-
centage of heat from their fuel goes up
the chimney and Is wasted. e pay a
big price for wood or coal and then get
the benefit of only half of Its heating value.
Soma good authorities say that we lose
much more than half. . '

It would bo difficult to measure exactly
the amount of heat one Is losing at any
lime, writes a correspondent of the Coun-
try Gentleman. In order to determine this
It would be necessary to know both tho
Telocity and the temperature of the con-
tents of the stovepipe. The warmth of this
heated stream of gases may be roughly

stlmated by testing the temperature of
the stovepipe where it enters the chimney.
although such experiment would most like
ly give a result too low.

Its escaping velocity would be still hard-
er to determine. It is Influenced by numer-
ous conditions, such as --amount of fire,
drawing capacity of stove and chimney,
kind of ftiel and nresNurc and motion &f
outdoor air. It has the possibility of a
niuo range 01 velocity; yet tne power to
control it is largely In the hands of him
who manages the stove. The key to thesituation Is found In stove dampers, andjiromlnent among them Is the one in the
jujie. i nis one utile thing, so Insignificant
In appearance and so sadly neglected in
tife, might be made the mean;: of an annualsaving of dollar' worth of fuel in many ahome.

A fnan (nVltc a tu.i.1... ti. ,,,
T-i - " vv.uk. win cover a i

y?"rT- - ,SuPoe the JaUer" should Justequal former. letu see hoV-mo-ch

wastfdlk every twenty- - minutesWhile th man --wjilked his mile, thstove has poured out through, the chim-ney a column of heated gase same sizeas the pipe and a mile long. Determine,If you can. how much more heat such acolumn contains than would be found Inan equal column of outdoor air, and you

.Illustrate by Felix Fournery.
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Dainty House Gown by Montaille.

revers of red cloth; adorned with rows
red silk stltchlngs. The front is In

blouse shape, but without a pouch, and,
there is a guimpe which extends into a
high collar and a narrow pointed vest of
gray cloth, braided with silver like the
underskirt.

A belt of chased silver hides the connec-
tion of the bodice and tunic at the waist-
line. The sleeves of red cloth are tight
and finished with an nppllqucd bell curt
of silver braided gray cloth.

The effect of this gown is as unique as
Is artistic.

That the rage for purple is by no means
abating Is proven by the handsome model
shown In this illustration and which is
suitable both for afternoon housewear oras a visiting costume. Velvet of a rich shade
called "Violette de Parme" forms the tight
clinging skirt made without any sem-
blance of stiffness and lined throughout
with soft pale gray satin.

The skirt is cut and fittedover the hips by meaii3 of darts. The back
shows no fullness, though a graceful formis given by a hidden box-plea- t, and Sheplacquet closes with small cut steel but-
tons. Two wide hands of chinchilla

the skirt at an interval of abouttwenty inches.
The fluffy, delicately shaded grayness ofthis fur harmonizes beautifully with therich violet of the velvet and herewith letit be said that Parisian dressmakers lookupon the combination of chinchilla andblack material as inartistic and the effectdismal, since the dullness of the gray furneeds a brieht rolnr- tn enhnnna ti. hAn,.,.,

Tho skirt described has an additional trim

have tho amount or heat going to wasteevery twenty minutes. Such a volumewould be sufficient to fill a small room, andIts heat might be more than enough toraise a big roomful of winter air up toa comfortable temperature. Of course, allof this wasted heat could not be saved,but much of It might be.

Such a waste as Just described could only
take place when tho dampers aro open.
Close the damper In the pipe, so as to
shut off two-thir- of the draft, and us
soon aa the fire accommodates Itself to
the new condition the waste will be onlya third as much as before. The fact is.an open six-Inc- h pipe may be all right
when starting a fire, but, for the common
stove. It is several times larger than Is
needed xo carry off the products of com-
bustion after the fire is started and in a
well regulated condition. When hard coal
Is used for fuel, the volume of escaping
gases should be less than double the vol-
ume of air admitted to tho grate. Then
why should the opening in the pipe be a
dozen times aa large as the opening In
the air elide below the grate a condition
frequently found as fires; arc usually man-
aged?

This brings us to a second part of the
problem that of admitting air to the fire.
Air may be considered as a part of the
fuel, and much the greater part, too. For
the perrect comDusuon 01 one pound ot
hard coal, we are told that nearly twelve
pounds of air must be used, and that means
more than 150 cubic feet. Now suppose we
admit twice as much air as Is needed, what
will be the effect? The surplus air will
simply pass through, the fire, reducing the
intensity of its heat without doing, any
good whatever. And as it goes on through
the chimney at a high temperature, It
will add to the item'of wasted heat all that
Its volume or U cubic reet nas been able
to gather in its passage through the lire.
Nor Is this all, for the 130 cubic feet ot air
that has been neeuiessiy drawn irom tne
warm room must be replaced by cold air.
which will rush Into the room through
crock and crevice with double force.

If too little air be admitted, the result Is
a waste of fuel. This Is especially tne case
when IB an attempt to check a hot fire the
air slide Is suddenly closed. Then for some
tlme,the consumption of fuel goes on about
the' same as before, but without yielding
any heat save what owes Its existence to
the small amount of air that crowds in
through crevices around doors and slides.
It is no economy ofTuel to be too sparing
in filling the stove. In the start the fire
should be allowed. to burn briskly until the
Elov Is well heated. Then, with a full sun--

i. "
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ming of three rows of annllnued euimire.
of a gray shade, which almost matches the
iur in color.

The bodice consists of a tight lining of
"Violette de Parme" satin, which forms
the yoke, and is covered below the chest
by a blouse of violet velvet falling loosely
in front, but stretched to the figure at the
back, where It closes with small cut steel
buttons like those on the placquet. The
satin yoke is entirely veiled with mauve
moussellne de eoIc. Three rows of gui-
pure also decorate the blouse, the fullness
of which Is gathered to under a
deep folded belt of violet satin, closing
under a butterfly bow of the same ma-
terial. The high collar of satin is covered
with mauve moussellne de sole. The vel-
vet of the tight sleeve is shirred under
two rows of guipure and falls over the
wrist with a deep applique point of gui
pure over violet satin.

A salient feature of this rich gown is
the large shoulder collar of finely tucked
satin, which fcrms deep epaulettes and

into a large sailor collar at the back.
Deep bands of chinchilla form, an appro-
priate border and the collar Is made inde-
pendent of the bodice, so that it can be
taken off at the wearer's pleasure.

A novel watch chain of cut steel beads,
with steel buckle studded with small dia-
monds, adds a further ornament to the
handsome bodice. The form of this costume
leads itself easily to combination with other
materials, such as silk, satin or cloth, and
the yoke may be made of moussellne cov-
ered taffeta or of guipure. The color also
Is a matter of choice, and a green, brown
or Venetian red material will trim most
effectively with sable, mink or marten, as
well as with chinchilla.

ply of fuel In the stove, the damper In tho
pipe should be turned nearly all it will
stand without smoking, and the slide ad-
mitting air should be set as nearly right as
possible. A stove full of wood burning
slowly i3 better than a few sticks burning
briskly.

I do not like a stove which has onlv one
slide admitting air to the grate. It should
have two at least. One should be on a
level with the grate and close to it, for
rapid draft in starting a tire. Another
should open into a chamber considerably
below the grate. Through this a good
supply of air may be admitted, which will
pass falowly to the burning fuel as needed.
Instead of rushing Into it as though driven
from a p.Ur of bellows. A hot stove, but
slow draft. Is the Ideal condition, so far
as may be attained. This cannot be se-
cured without giving due attention to the
use of the dampers in the stove, never neg-
lecting the one in the pipe.

A Revival of Corduroy.
Corduroy has leaped into favor for cold

weather wraps, the soft-tone- d goods being
considered wonderfully smart for close-fittin- g

pelisses, tailed 'walking coats and
capes with shawl-shape- d points. The wraps
are trimmed with handsome buttons and
rur, with lace Jabots arranged high under
the chin. A novel cuff that takes the place
of a muff has been introduced on these
wraps. It is very broad, and la faced on
both sides with fur. In cold weather the
cuffs are turned down over the hands, the
edge of one cuff tucking snugly into the
other, and proving as cosy as the warmest
muff and much more convenient. By some
makers these cuffs are .called the Cavalier
style. Others call them gauntlets.

HlK Brother's Wall.
I'd hate to be a girl
With a lot of hair to curl

ery time I ecr started anywhere
With a lot ot stas to lice.
And, to keep mr clothes in place.

More than forty pins to stick in, here and there.

Xo wonder woman's slow.
When she's flxlng up to Bo

Yon'd be poky, too. If you were In her place.
With hooka all np your back.
With a pair of brows to black.

And a lot of stuff to smear upon your face.

Oh. 'tis wonderful to me.
When a maiden fair I see

A maiden with a beauty that is fresh and sweet and
rare

Knowing what I dn of girl.
With their primpllnrj, puffs and curls.

That they ever manage to succeed In g'ttlng any-
where. Chicggo Kews.

A SMART GUEST DINNER.

Housewives Who Are Xot Up on Xevr
Dishes Will Find ThU Siena

Helpful.
Huitres nature. lOysters.)

Pelage Tortuc. Clair. (Clear turtlo soup.)
Turbot. Saueo Cbauron.

Pole pu en chaufrolx au Madere. (Kole Eras chau-
frolx and Madeira sauce.)

retltes bouchees a la Parlslenne. (French chicken
rallies.)

Selle do moutoa de Galles. (Saddle of Welsh
mutton.)

Eaisans au cresson. (Pheasants 'and watercress salad.)
Mousse de toplnambours a la mayonnalbe.

(Artichokes In mayonnaUe.)
Gateau a la Hello Elaine. (Belle Elaine

pudding.)
Creme d'aoricota a la Muscovite. (Frozen apricots,

Russian fashion.)
Croutes a la Prinieise. (Princess toast.)

Clear Turtlo Soup For three to four
quarts, soak a pound of the "sundried tur-
tle" for three days in cold water, changing
this constantly; then cook it for ten to
twelve hours in good, rich stock, with, for
each quart, one small carrot, one ditto tur-
nip, a little celery, a leek, two onions, two
baylcaves, parsley, thyme, marjoram and
basil, three or four cloves, a blado of mace,
six black and whito peppercorns, two Ja-
maica peppercorns, and a good dust of
corallnc pepper (the spice being tied up in
a bit of muslin), and keep it simmering
gently, adding more stock as that in the
pan reduces. When tho turtle is cooked
strain off the stock, remove all fat. clarlfy
lt, and strain it through a clean wet cloth,
and again bring it to the boil; have ready
a, dessertspoonful of best arrowroot rubbed
smooth in a, good wlneglassful of sherry
(for each quart of soup), strain this into
the soup and again reboll. stirring it all
tho time. Now life the turtle from the
vegetables, cut it into Inch square pieces,
rinse these in warm water, and add to the
soup, to which you also put a small tin of
turtle fat, boll together for a few minutes,
then add a squeeze of lemon Juice, and
coralinc pepper and serve.

Chauron sauce. Put into a pan four
of French vinegar, a spray

each of thyme and parsley, three bayleaves
and some peppercorns crushed, and let this
all cook till reduced to half the quantity
of liquid; now add the raw yolks of foureggs, and by degrees work in four ounces
of fresh butter, standing the pan for this
in the bain-mari- e. Stir all till it thickens
(but without boiling), then tammy, stir
into it six tablespoonfuls of boiling tomato
sauce and use, with the boiled turbot.

Foie gras Remove the fat from a jar
of foies gras, and leave them on ice for a
few hours before use. When they are quite
firm, slice them neatly into cutlet shaped
pieces and mask each with stiffened Ma-
deira sauce, leaving them till quite bet,
when you brush them over again with just
liquid aspic to glaze them. Dish straight
down the dish, garnished with chopped
aspic. For the sauce, put a gill of Ma-
deira or sherry into a pan with a pinch
of freshly and coarsely ground black pep-
per, and boll it down to half; then mix
half a pint of very rich espagnole sauce
with half a gill of good veal stock; stir
this over the fire till reduced one-thir- d,

pour it on to the reduced wine, let it boll
up once or twice with three or four sheets
of best leaf gelatine, tammy and use while
cooling. Remember, the sauce must be
espagnole I. e., a fully flavored sauoe.

Little patties. Have ready some little
hot patty cases of puff paste, and fill them
with the following, ragout: Have ready
minced four tabespoonfuls of cold cooked
chicken, a tablespoonful of minced tongue,
about the same of cold cooked sweetbread
(falling this, calf's brains may be used),
six or eight button mushrooms and two
truffles also minced (not too finely), and
stir this all over the fire till quite hot in
half a pint of rich veloute sauce; add a dust
of coraline nenoer and a few drODS of lemon
juice ana use.

Artichokes. Boll two pounds of Jerusa-
lem artichokes In milk till soft enough to
mash, and rub them through a hair sieve;
make a custard with the mtlk in which the
artichokes were cooked (adding a little more
if there be not a full. half pint), and the
yolks of four eggs, seasoning it with salt
and white pepper; then whisk Into this thepuree of artichokes, adding in at the last
tho stiffly-whipp- white of one egg. Put
the mixture into a well buttered mold and
steam it under a buttered paper for one
hour. When cool set the mold on ice till
perfectly stiff and cold and serve with a
thin mayonalse sauce round it. (This cream
can also be served as a' hot entremet, gar-
nished with either tomato veloute or Par-
mesan sauce, as you please.)

Pudding Work to a cream two ounces
of fresh butter and the. finely pared and
minced rinds of two oranges, adding, it nec-
essary a drop or two of" apricot yellow
colorings-he- this is Iri'a cream mix to it
three ounces castor sugar, three ounces of
fine vanilla biscuit crumbs and two ounces
of finely chopped cocoanut, stirring it all
till quite smooth; then add six raw egg
yolks, a wlneglassful of brandy, one ounce
of very finely Shredded candied lemon peel,
a gill of cream, and the egg whites whipped
quite stiff. Dust a well buttered mold with
nne white bread crumbs, pour In the mix-
ture and steam the pudding for one hour
and fifteen minutes, then turn out and
serve with a rich, sweet sauce to taste.

Apricot muscovite Take either a pound
of apricot Jam rubbed through a sieve,
or prepare a pint of "apricot puree from
the tinned fruit, sweetened with a little
more caster sugar; have ready a custard
made with half pint of new milk and four
egg yolks, dissolving into this three-quarte- rs

of an. ounce of best leaf gelatine, and
when cool add the fruit or Jam. sweetening
it if necessory. Now whip this mixture
over ice till you find it is beginning to set.
when you add half pint stiffly whipped
cream and a liquor glass of noyeau or
apricot brandy: then pack it all into a
mold, and bury It in ice and salt (or
the ice cave) for at least two hours. Mus-
covites are never actually frozen, though
they should be very nearly as cold as If
they were. Naturally any jam or fruitpureo you please can be used for this dish.

Princess toasts. Pound together till
smooth two ounces of lax, four washed and
boned anchovies, the yolks of two hard- -
Donea eggs, tnree ounces or rresh butter,
three bearded oysters and a dust of cora-
line pepper, and rub it all throujrh a fine
sieve. Have ready some squares of biscuit-cris- p

fried bread, pile up a spoonful of thepuree on each, covering the top with a lit-
tle sieved yolk of hard-boile- d egg, and
place a little ball of caviar at each of the
corners.

THE CHOU.

it i One of the Modliih Item of
Woman's Drcrni for Win-

ter.
The chou contiuues to hold Its own as a

detail of dress. If it Is prevalent in millin-
ery, it is epidemic upon gowns and wraps,
and no woman's wardrobe is complete with-
out several varieties of the article. These
varieties are in different fabrics as well
as In different colors; they are sometimes
attached permanently to a frock, but often-e- r

they arc a detachable detail, to be ap-
plied" to different costumes at different
times, so that tho effect of another gar-
ment entirely is obtained. This Is especia-

lly true of evening gowns, which, mostlv--

of all black or all white this season, are
susceptible to such changes, and but few
women are above tho economic need of
making use of them. Velvet rlblion used
to be the chief material of which the
chou was made, but latterly Bilk muslin,
chiffon and gauze have been considered
more elegant. Bright colors are employed
to a marked degree, and from the original
round chou there has latterly been a ten-
dency toward elongation, but it is still
called a chou. The kilted chou was In
high favor last season; this year there is
a return to' the simply gathered effect. Ifyou want to' enliven your house or even-
ing gown .with the very latest develop-
ment of the sort, however, you will. In-
stead of the chou. pin on your corsage
one of the big, stiff bowknots of narrow-
est velvet that are spreading their wings
In all directions Just now. But only just
now. Next season we will, in all proba-
bility, return to the chou.

Remedies) for Corns.
To cure an ordinary case of rhllhlnln tnl--n

a piece of lemon, sprinkle fine salt over it.
and rub the feet well. A sure cure for
broken chilblains Is the following: Take aquarter of a pint of oil of sweet almonds,
one ounce of Venice turpentine, threeounces of lanollne. and one ounce of bees-
wax cut Into shreds; melt all together In a
white ware pot, and then put aside to
cool, stirring occasionally to prevent thereparation from becoming too hard.'gpread this ointment on lint, and keep
the chilblains covered with it at.night.and
as much of the day as practicable. -

If you are troubled with' soft corns, do
not fall to try the following treatment:
Soak the feet well at night In hot water in
which have been dissolved a few crystals
of permanganate of potash. Then dry care-
fully, especially between the toes, and dust
the skin In these parts freely with 'a mix-
ture of tanuic acid and boraclc acid. Next
morning wash carefully with pure, softsoap and cold water, thoroughly dry, and
powder with boracic acid.

A piece of lemon or a split raisin bound
on a hard corn will very often cure It, The
first application may produce soreness, but
If treatment is persisted In" a reasonable
length of time, a cure will likely be ef-
fected. If not. try the following prepara-
tion: Thirty grains of salicylic acid and
five srrains of Indian hrni tn he rilscsilvrl
In half an ounce of collodion.

SHE WHO RUNS MAY READ.

Uonr Society Women 'of the Present
Time Manatee to Keep Well

Pouted.
There aro many more ways of imbibing

literature than by spending half a lifetime
over books. The intelligent society woman
in New York proves it. Every other host-
ess or debutante you meet Is a bit of a
bookworm, and has a knowledge of tho
contents of tho newest publications that
is amazing, keeps track of what the auth-
ors are doing, from tho latest Russian cr
Belgian eccentricity to the last popular
dialect story in the magazines, and her
cheeks are none the paler nor have hereyes lost a scrap of the luster because of
burning any midnight oil. says the Wash-
ington Post.

How she manages to do it is little short
of marvelous, considering the social, sar-
torial and philanthropic duties she Is
obliged to cram into these too brief winter
days, but when you come to study her
methods they are simple and ingenious to a
degree.

Such women as Mrs. Clarence Mackay,
Mrs. Seward Webb. Mrs. J. N. A. Grlswold,
Miss Ie Forest. Mrs. LaFarge and Mrs.
Frederick Vamlerbilt, satisfy their mental
appetites by filling up all tho little chinks
of time by reading in their carriages andhaving readers come to their houses. In
Miss De Forest's beautiful brougham, lined
with violet satin, one of the tufted sida
walls is made in the form of a deep pocket
that is ever filled with the latest products
of the press.

French and English periodicals, beside
our own paper and cloth back books, make
the case bulge out, and when setting forth
on a round of calls, or bent on a long
drive to some evening entertainment, tho
maid puts fresh literature in the rack, and
by a small electric light tho reading can
be carried on at night.

There is a really charming and profitable
profession pursued in New York in winter
and in Newport in summer by the women
who go from house to house and read aloud
to employers who can give only their lun-
cheon, toilet or late breakfast in bed or
afternoon rest hours to book lore. There
is one enterprising individual who has as
many as six or eight engagements a day
to read at ?2 an hour, and she is growing
rich on the profits. She picks her books-ou- t
herself with discretion, or reads somethingany employer who Is a member of a liter-ary club may wish to hear, and as she
has a clear, low voice, a perfect Frenchand German accent, she really has more
work than she can do.

Mrs. Stokes and Mrs. Goelet employ, as
their reader a woman who studied for thestage, but whose health cave wav and whogoes about Improving her patronesses
French accent by reading to them In theafternoon before they dress for dinner, ot
by reading "Cyrano de Bergerac" in asoothing voice, the proper accentuation.Of course every social' figure who laysany claim to brains at all, but who has notthe time to climb Parnassus by the stu-
dious, reverent steps her Boston sister pur-
sues, gets the same effect by the dlrectermeans of joining a book and a magazine
club. There are various kinds of bookclubs, but the one all the smart girls MissChapln, Miss Brice. Miss Morgan. Miss Ise-Il- n,

etc belong to. and that has the great-
est Influence on society literature, is man-
aged by a shrewd individual who has herliving to earn and a nice knowledge of fash-
ionable taste In reading.

The woman who manages this club so
cleverly has made a pile of money coachingyoung women or their mothers, who are
asked to meet a great literary personage,
and who wish to acquit themselves well inthe Intellectual presence. She drops in by
appointment an hour before a dinner, runs
over a list of an author's works, with an
outline of the nlntR nnri rhriiffr- - tAll
what to praise and on what points to be
silent. Most important of all, the coach
makes out a list of nice, brief quotations
from the author s own pages for her em--

to memorize, and slyly introduce Intoer conversation with the great:man.
Last month the coach was busy posting.

In verses from the Bible, various great
ladles who met James Tissot, and Tissnt,as well as Zangwlll, Anthony Hope, J. M.
Barrle and Paul Bourget, went away fromthe fashionable dinners charmed and amaz-
ed with the culture, discernment and good
taste of the American society woman.

DELICIOUS SWEETMEATS.
Grilled Pecans, Deviled Butternuts,

Pistachio Drops and Burnt
Almond Cream.

Grilled pecans are an agreeable sweet
to serve at luncheon. Blanch the nuts and
to one cup of sugar add one-ha-lf cup of
water and boll for a few moments. Then
drop In tho nuts and leave them for about
ten minutes. After removing from the
fire, stir tho mixture until the syrup be-

comes thick and clings to the nuts. Spread
to cool on a .waxed paper.

Pistachio drops are another toothsome
confection. They require half a pound
of nuts half a pound of flour, er

of a pound of butter, one egg.
of a pound of confectioner's sugar, and half
a teaspoonful of baking powder. Rub the
butter in the flour, add half of the sugar
and all the baking powder, and mix to a
stiff paste, using a little cold water and
the yolk of the egg. Roll this paste out
about er of an Inch In thickness
and cut in small squares or oblongs. Next
prepare the paste by blanching the nuts
and cutting them in not too small pieces,
stir in the white of the egg, well beaten,
and the remainder of the sugar. Put this
Daste on tho sauares and bake In a rather
hot oven until browned.

Pistachio balls aro made of tho blanched
nuts, about, half a pound cut or broken In
small pieces, stirred with a syrup made
by boiling two cups of sugar with three-quarte- rs

of a cup ot cold water, until it
threads, or can be drawn out In fine bits.
Tho nuts are put in after the syrup is cold;
stir the nuts and syrup until it creams, a
little vanilla being added. Knead this mix-
ture on a marble slab or a large dish as
you would bread, then mold into balls, and
tho confection is ready to serve.

Butternuts are the richest of nuts, but
not easily obtained. Brazil nuts are a
good substitute, .and may be served dev-
iled as a warming adjunct to an afternoon
tea. any of these wintry days. Blanch the
nuts. To each cupful of nuts' add a table-spoonf- ul

of salad oil. Let them stand a
half hour, then sprinkle them with salt
in the proportion of a tablespoonful to a
cupful of nuts, adding a pinch of cayenne
pepper to each quantity of salt. Toss the
nuts about thoroughly to become well
mixed with the salt and pepper. Spread
on baking tins and put in the oven until
crisp and brown.

Burnt almond ice cream ia a trlumnji of
delicious cookery. Make, a rich custard
first with the yolks of four eggs and a
pint of milk well sweetened. Then add to
It ai mixture made of half a pound of
blanched almonds, which have been put
in a frying pan with six tablespoonfuls of
sugar and stirred until brown. When cold
pound this to a paste in a mortar, adding
slowly a quart of rich cream; strain this
when it can be added to tho custard and
put at once In the freezer. In a short
time you have a frozen cream which may
be put in a mold and packed until ready
for serving.

A UNIVERSAL TONGUE

What Crosses Have Always Stood for
In Letters of Young;

Lovers.
"What are all those crosses?" asked the

parent, as he took 'a father's liberty and
leaned over the shoulder of a. daughter
while she was absorbed in a letter from
her fiance.

She answered with a blush and pout that
struggled with a smile.

"Oh, I know," he continued, with a wise
look, "kisses. That's what they are. Used
to send them to your mother in tho same
way, only I'd put In all I could get on
half a page. Not moro than a dozen
there, are there? Couldn't have been In
his best humor."

"Never mind, now. Don't let your cu-
riosity get the better of you. You may
guess all you please, but I'm. not answer-
ing any questions."

"Don't you think for a second that I'm
guessing. Don't I know those mystic sym-
bols? I originated them. I'd like to know
how that beau ot yours caught on to the
Idea. Seems to me he might have invent-
ed some signs of his own. I like to see a
young man do his own thinking."

"Daniel." interrupted tho sweet faced
grandmother, who was knitting on a mit-
ten for one of the boys, "you flatter your-
self. Your father used crosses for kisses
when he corresponded with me. and mother
told me that she received precisely the
same kind. A learned gentleman Informed
me once that they might be classified as
Volapuk,' for they seemed to be used

almost universally among Christian and
civilized people. You might just as well
claim to have invented the alphabet. Don't
mind, dear. If he does send kisses In that

"Oh, I don't," and then she Ignored the
father while whispering to the smiling old
lady that each cross meant seven.

China's Porcelain Art Declines.
During the last hundred years there has

been a groat decline in the art of porce-
lain manufacture In China. Thfre are few
choice specimens in the markets, and all
that gets there Is bought at high prices
'by American and English collectors. The

Imperial manufactory, however,
continues to produce choice specimens.

HER DEN 0F HORRORS.

A. Peculiar Fancy Introduced by an
Girl of the

Windy City.
. An enterprising Chicago girl has fitted
up what she calls a "den or horrors." She
says she is 'tired of the insipid prettincss
of tho average girl's room, and she has
tried to achieve a different effect. At
least the place she has made can never
be charged with mere prettinets, and ner-
vous people do not care to venture there
alone.

Tho walls aro papered in a said and bilious
sage green, but they do not show much
except to add to the general gloom of the
apartment. Tho floor, too, Is first covered
In a quiet tint and on this are spread rugs.
A monkey skin with a horrible, grinning
baboon face preserved intact has the place
of honor in front of the grate, a hyena
head and skin and the hide of a wildcat
make soft walking. The writing desk Is
of Flemish oak carved with grotesquely
ugly heads of fabulous creatures, the table
has, claw feet grasping glass balls, andthe, chairs are unobtruMve affairs comfort-
ably upholstered, for the girt has not sac-
rificed luxury to horror, but the couchacross one corner has a collection of pil-
lows that must. bring nightmaie.-- , to thedreamer who lays his head on them.

One of the pillows, of white, heavy cot-
ton stuff, is shaped like an
gravestone, and on one side Is an epitaph
worked In black silk. Another pillow otpale yellow has a devil's head grinning
from tho center, while a third Is embroid-
ered with the green bodies of snakes andis fringed with rattles from old rattle-snakes. Above the couch hang sclm-iter- s,

curved and cruel, an assagai, theknife of a murderer and two machetescovered in crimson rust that the girl hopes,
is blood rust.

On the tablo is a skull which ,io tnra bonbonnlere, and on one wall Is a row of
rack, but which the girl bought because cftheir cruel suggestiveness. A tiny skeletondangles from the chandelier and rattlesawesomely in every draft, and a stuffedalligator hides in a corner- -

But the pictures in the den give the high-est expression of the horrors. AU areframed in dull black moldings and have
black mats. The masterpiece in the eyes
of the girl is a hideous crayon head of a
iicfciu ui uie musi ueDasea type. The headis so arranged on the nnreir thnt it dooma
peering around a corner, and it has sent
a. sensitive woman into hysterics. Thofaces of four of the ridpra In th y!York six-da- y bicycle race are framed In a
iuw nun are stuaies in distortion and suf-fering. A group of the portraits of famousmurderers fills one corner, above which isdraped a strand of hempen rope. A Lao-co-

group in plaster is placed on a ped-
estal in one corner and an engraving ot atorture scene of the Snnnlsh Tnrmieirinn is
another ornament to the wall. The verybooks are selected in tone with the sur-roundings. Fox's "Book of Martyrs," "TheSorrows of Satan." "The Vampires" andFoe s "Murderers In tho Rue Morgue," are
miu nikiiiu eusy reacn.

The irlrl reirarriK thl wift, nw.Tn
although her family notices that she neversits there alone. "You se?." she explainsto her visitors. "I have made my den justas ugly as I could. It is so hideous thatI look bfautlful by contrast, though I amnot much to look upon in a decent, ordinary
jjiaue. do, you see, l nave got. two things.
a. uuimuc ucii aim ci piace 10 neignten my
own charms."

Ordered Cheaper Dishes.
"There are so many annoying phases tothis servant girl question that I fear wewill never get it straightened out." saidthe comfortable matron who had the floorat a bring-your-wo- rk seance of neighbor-

hood women.
"I thought your girl was a jewel," saidone of the audience.
"So I thought. She Is clean, tidy andrespectful; does her work quickly, has nocompany, cooks well, likes the children,goes out but one night a week and cornea

In early."
"Why, she's an angel I"
"But a new complication has arisen. You

know that I have sosno very fine dishes,
and to insuro proper care in handling them
I told her when she came that If she
broke a piece she must replace It at her
own expense. She has broken several and
has always supplied the loss. Last even-
ing she notified mo that I would have to
set. my table with cheaper dishes or she
would leave. She couldn't afford to be
buying high priced china on a salary of
Jl per week."

"Why. the very idea! Think, of It! What
did you do?"

"Ordered the cheaper dishes."

Buttons of Coral.
The fad for wearing coral Jewelry and

the desire the great public lias for being
In the fashion und at tho same time not
Investing all its money for the fad, has led
to the mounting of coral In silver for cuff
links.

BAZAR

The tunic, peplum and redlngote are to
be the favorito over-dress- of tho coming
season, for over-dress- have al-

though their very gradual approach has
excited no attention. The favorite spring
gowns will be of fine clinging cloths, and
will show great variety and development of
the which at present Is the popular
novelty with the Parisian designers. The
one which accompanies this number as a
pattern garment Is an early example or the
skill and art of these busy folk. The cloth
skirt, a plain circular, extends only half
the length of the skirt, being covered by
the circular tunic. The latter 'and the
bodice aro Joined by a narrow waistband.
The cloth bodice Is then in two
the back and two front which are
adjusted over a fitted lining. The long
sleeves are close-fittin- g until they reach
Ihe wrist, whore they end In a funnel-rhipe- d

cuff. They are capped at the
shoulders b douhlo shoulder capes and
stitched bands. The collar and chemlsetU

--
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BACK FR0MVACATI0N.
Old Kxcunca of Dressmaker and Den-

tist Are Xo Longer Accepted
at Smith Collcse.

From the Xcw York Sun.
Smith college opened again January i

after a recess of two weeks. Nearly all
o the 1.1M students were In their places
for chapel at twenty minutes of 9. and
the president had reason to smile witli sat-
isfaction as he looked over the full ranks.
At Smith, as well as at the other women's
colleges, one of the hardest lessons to im-
press upon the feminine mind has been the
necessity of coming back promptly after
vacations. It has taken twenty-fiv- e years
of existence to establish the tradition so
strongly that-- newcomers obey it. Strag-
glers Insisted on coming back one or twoor three or even seven days late, delaying
tho work of' the. term and exasperating
tho professors. It took some sharp lessons
to convince dilator' girls that obedience
to the college schedule was the best pollc.
since the president and his colleagues had
to work, not-onl- against the Inclination ot
the girl herself, but against all the pre-
conceived notions of her family also. When
Jack's vacation came to an end he was
packed up and sent bark to college un-
ceremoniously. That was what haa hap-
pened to his father; his grandfather andhis er before him. Ht
father had been through the mill and un-
derstood the penalty of laxity In this mat-
ter or vacations. But with Jill It was dif-
ferent some way. Colleges for women wern
established after her mother's college age
was past, and consequently, without actual
experience, her mother could never Judge
quite accurately of the conditions there.
Hence. It came to pas that her daughter
went back to college late with some suchexcuse as this on hr lips when she appear-
ed before the frigid registrar:

"Really, I am dreadfully sorrv to be late,
but I had to go to the dressmaker. I
couldn't come back In rags, and you know
yourself what dressmakers are. Then. too.
I had such a siege with the dentist. My
absence was unavoidable."

Then the registrar. If she were In a sar-
castic mood, would murmur something
about it being the young woman's unlucky
letter, and would ask her how many dances
she had contrived to attend between her
engagements-with- . the dressmaker and th
dentist. But this Is all over now. Tha
severe lessons have told, and the girl's fam-
ily as well as she herself, have begun to
learn that a college girl has the same obli-
gations as a college man. and that sh
can shirk, them as little as he.

The Shirt Waist.
Fashions come and fashions go. but tha

shirt waist stays with womankind. It l

well that this Is so. for man says that
nine women out of ten look better In a
shirt waist than any other style of bodice.
This is an exaggerated view of this gar-
ment's merits, perhaps, for a great many
women look worse In a shirt waist than.
In anything else, says the New York Sun.
She who Is of stout girth and short waist
should avoid it as she would the plague,
and especially when made of materials ot
conspicuous designs. At the moment tho
most popular waists are fashioned ot finn
French flannel in plain colors or spotted
velveteen. Both materials wear well and
are warmer than silk or satin. The new-
est cut Is not made exactly as cotton shirts
usually are, but Is more dressy and often-
times trimmed with pipings of a contrast-
ing color.

The average woman wears a shirt jaralst
of one kind or another under her coat when
she does not expect to remove the latter.
For this purpose one of silk or satin b
preferable, since the coat slips on and off
much more easily, but It's very hard on tha
waist. Plaid and striped, flannels in com-
binations of pale blue and white, pink ana
cream, pale heliotrope and violet- - cerls
and black and many others are very fcraart
for morning wear and are as easily laun-
dered as a cotton waist. All sorts, of fancy
neck ribbons, lace collars and bows ara
worn with these waists, making them quits
dainty enough for the daintiest and

of women.

German Maids Xot Ambitious.
The German middle class girl avowedly

gives herself tip to housekeeping, knitting,
sewing and cookery. Her sober brown
gowns are so much like one another as aro
so many peas, and the majority. are put
together by her own hands. She knows
and gets the full value of every kreutser
she spends and her coffee and, cakes nra
unsurpassable. For recreation she goes
with her family to the "gardens" on sum-
mer evenings and knits while she listens
to the music. Everybody In Germany who.
lives within reach or concerts and theaters
walks to them, and, as they begin early
In the evening, late hours and extra sup-
pers are not usual. Dwellers in the coun-
try are contented with the daily round
and common task and restlessness seems
unknown. The German girl is not, as a
rule, ambitious.

Cost ot Vanity.
Americans pay JS.OOO.000 a year for looking-g-

lasses.

are of contrasting silk, and the belt and
fastenings of wood-brow- n velvet.

The fastenings represent a fantastic de-

velopment ot the moment, in the Louis
XVI. bows. They are always made of
satin or velvet, and are formed of two very
small ruflles, perhaps an inch deep, cut
circular, like the ruflles, worn at the wrist.
These ruffles are closely gathered, the two
forming the complete bow. Sometimes these
are divided, one being on the under slds
and the other on the lapping side. The
two meet and are Interfoldcd like tho
petals of a poppy. The only other trim-
ming used in thli ncw model consists of
flat stitched bands of the cloth, shaped In
shallow scollops and stitched on a stif-
fened foundation before being applied to
the gown. The proper cut of this costumo
can be obtained only by the use of Har-
per's Bazarcut paper patterns.

Nine yards of cloth. 51 Inches wide, will
be required for the making of this gar-
ment, also Ti yard of velvet, and a. similar
qunntltv of contrasting; silk for collar and
cb.emif.ctw.
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BROWN CLOTH TUNIC COSTUME FROM HARPER'S
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